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NOT WHAT YOU MIGHT EXPECT
 

Bath is a city that is revered the world over. Millions of people visit year-on-year and find themselves seduced 
by the inimitable, sweeping terraces of pale-honey stone, the Roman Baths, the rolling countryside  

and the perfect mix of the historic and contemporary within this very unique city

However, perfectly situated within those very 
Streets is a boutique hotel that confidently strides 
away from the norm and provides something just a 
little bit different.

The Queensberry Hotel, with its acclaimed, Michelin 
Star restaurant The Olive Tree nestling below, is 
the lovingly conceived brainchild of Laurence and 
Helen Beere, who chose Bath as their home and as 
the base for their special creation. As a result they 
have lavished their combined 50 years of experience 
at the pinnacle of the hotel industry, a sense of flair 
and a meticulous attention to detail to bring alive this 
undeniably quirky property. Originally commissioned 
as a residential home by its namesake, the 8th 
Marquess of Queensberry, the hotel is spread across 
four beautiful Georgian terrace buildings right near 
the centre of the Bath World Heritage Site. 

 

Guests step inside the front door and immediately 
start to feel the individualistic Queensberry 
experience wrapping itself around them. With the 
four original properties now combined into one, 
people often find themselves puzzled about where 
they are - but this is all part of the experience. The 
uniqueness continues as guests step into their room 
- one of 29, all individually designed and furnished 
following Georgian tradition but with cheeky twists 
of contemporary comfort.

These rooms share an understated opulence: all 
have enveloping beds by Harrison Spinks, flat 
screen TVs and DAB digital radios. The bathrooms - 
shrines to blissful indolence - are equally beautiful, 
generously stocked with exclusive brand White 
Company Lime & Bay Toiletries and sumptuously 
soft white dressing gowns. 
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Downstairs a set of comfortable sitting rooms and 
The Old Q Bar are there for guests to enjoy at any 
time, day or night, as well as a walled garden. And, 
below it all sits the acclaimed Olive Tree restaurant, 
awarded its first Michelin Star in October 2018, where 
breakfasts, lunches and dinners are feasted upon.  

Along with experience at Claridges, The Savoy, 
Cliveden, Palace Hotel Gstaad and Bath’s Royal 
Crescent, Laurence and Helen have a passion for 
detail, and an inherent belief that every little thing 
matters. And this supreme dedication follows through 
into their uncompromising attitude to service. 

It is this attitude - combined with contemporary 
friendliness and informality - that surrounds guests 
as soon as they arrive. A valet parks their car and 
has their bags sent up while they’re shown to their 
room; Classic FM is already playing on their digital 
radio, there’s a complimentary shoe shine service on 
a traditional tray that they leave outside their door; 
recent glossies and paperbacks are piled up for them 
to devour and complimentary wifi throughout all 
bedrooms and public areas is a no-brainer. Jing tea 
and Nespresso coffee is on hand in the drawing room 
24hrs a day - complimentary of course!

Everything is arranged with every guest unashamedly 
front and centre, right down to the absence of a 
minibar: a purposeful gesture as instead, a friendly 
member of staff delivers freshly prepared, quality 
drinks, direct to their room, 24 hours a day. 

This love for the finer things in life runs right through 
everything that The Queensberry represents, from 
the local sourcing of as many of The Olive Tree’s 
ingredients as possible, to drinks that are expertly 
mixed day and night. Not for The Queensberry 
an average wine provider or conglomerate spirits 
company. As a connoisseur of rare and unusual 
tipples, Laurence works with Marrussia Beverages 
who supply The Queensberry with all its spirits. As 
a result, The Queensberry’s drinks list is brimming 
with stories and in-depth experiences that you are 
unlikely to find in any other hotel in the country. In 
fact it was officially crowned England’s Best Wine 
List in the AA Hospitality Awards 2014/2015.

what really sets The Queensberry Hotel 
apart is what guests can’t actually see  

but can feel during their stay
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Top all that off with a well-informed concierge 
who makes it his business to be nosy. Alongside 
the rest of the team, he is constantly on-hand to 
impart knowledge about the most intriguing Bath 
experiences and the hottest new local places 
and faces. 

Laurence Beere says, “Bath is unique for a whole 
range of reasons and, after a combined four 
decades learning the art of the hotelier from 
some of the best in the business, Helen and I 
decided it was time to create our own boutique 
masterpiece here. We’re determined that a stay 
at The Queensberry shouldn’t feel like a night 
in another hotel. It should feel like a fabulous 
rest in a friend’s very smart, spare bedroom, and 
our constant feedback is testament that we’re 
achieving that.”

Laurence continues, “We’re fortunate to have a 
property, originally developed by an interesting 
individual, that lends itself so strongly to the 
slightly eccentric, but always luxurious vision 
we wanted to achieve. The Queensberry is now 
exactly what we set out to realise and we’ve 
recently taken extra influence from the son of our 
namesake - the 9th Marquess of Queensberry. As 
a result his passion for boxing has come alive in 
unexpected, imaginative touches throughout the 
hotel and his story lives on in our quintessentially 
British establishment.”

“We’re determined that a stay at 
The Queensberry shouldn’t feel like 

a night in another hotel. It should 
feel like a fabulous rest in a friend’s  

very smart, spare bedroom”
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After 18 years of the same 
ownership, what has made 2019 
such a special year and worthy of 
Independent Hotel of the Year?
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THE COMPLETION OF OUR 3 YEAR £1.3M REFURBISHMENT
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FINANCIAL SUCCESS

2019 was the most successful year we’ve had to date financially

2019 saw the hotel and restaurant achieve the highest revenue to date at £2,691,206. 
In terms of profits, the hotel and restaurant reported a 19% increase year-on-year 
(£692.824 vs £591,404). 

When comparing 2019 figures for The Queensberry Hotel and Olive Tree Restaurant to 
the previous year, we can see that there has been:
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“The joy of being a banker is the opportunity to work with clients such as 
Laurence and Helen. Owners that immerse themselves in their business and 

understand the importance of detail and service. Yet, combine this with excellent 
business acumen and a wider commercial view. There is a trust and transparency 

which is so important.

Since 2003 the hotel has remained independent; not only in its ownership but in 
the tailored offering it provides to guests. Continual investment has been rewarded 
with glowing reviews and repeat visitors. The Queensberry has developed into a 
market leading proposition but importantly in this current market is sustainable 

and not at all cost. This highlights the strength of Laurence and Helen.

 The hotel stand outs in Bath due to its luxury, treats and Georgian surroundings. 
Of course an added benefit is the Olive Tree restaurant with its Michelin Star  

and 3 AA Rosette. Fine dining that is just divine….

A business that Barclays is proud to work alongside”

MARTIN CROOK,  BARCLAYS BANK
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AWARDS
 

Bath’s only Michelin Star restaurant

The Queensberry Hotel and Olive Tree Restaurant have been fortunate to 
receive many awards of the recent years.

1n 2019, we achieved the strategic ambition of maintaining The Olive Tree’s 
Michelin Star status for the second year in a row - it still remains the only 
restaurant to hold this accolade in Bath. The reason for striving for this 
endorsement was to have the external acknowledgement that sets us 
apart from the many other hotels in Bath and the global standard that this 
brand is recognised for.

On the 6th October 2019 our Head Chef of The Olive Tree restaurant 
won ‘Best Chef’ at the Crumbs Awards.The Crumbs Awards celebrate the 
best businesses and individuals that make up the foodie scene across Bath, 
Bristol and the surrounding areas. The Crumbs Awards judges commented 
that “Chris’ flair and knowledge of flavours means he creates original 
contemporary dishes from classical ideas. Also impressively keen to help 
the next generation of chefs.”

AWARDS

-  4 AA stars 2018/2019

-  Best Small and Exclusive Property Finalist – Condé Nast Johansens 2020

-  Small Hotel of the Year Silver Award - Bath, Bristol & Somerset Tourism Award 2020

-  Small Hotel of the Year Gold Award - Bath, Bristol & Somerset Tourism Award 2019

-  Small Hotel of the Year Highly Commended - South West Tourism Award 2019

-  Gold Award 2017 – 2019 Taste of the West

-  Silver Award 2008 – 2019 – Green Tourism Business Scheme

-  Certificate of Excellence 2014 – 2019 – Tripadvisor

-  Best Foodie Hotel – Food Magazine Reader Awards 2017

-  Editor’s Choice Boutique City Hotels 2015 – 2018 – Good Hotel Guide
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THE QUEENSBERRY FAMILY
 

Rewarding the Team

As a result of the chronic shortage of affordable 
housing in 2019, Laurence and Helen bought a 
residential property in Bath City Centre which they 
rent out to staff at significantly discounted rates. 

As an ongoing standard the Directors have always 
offered an opportunity for all members of the team 
to stay in the hotel twice a year and dine in the Olive 
Tree. This encourages better knowledge of the 
hotel and restaurant and rewards the team at the 
same time.

In addition to this, the decision was also taken to 
close the restaurant for four one week closures 
throughout the year to ensure that the team can 
plan and access holidays.

Work-life balance is everything!

“I’m Chris Cleghorn the Head Chef at The Queensberry 
hotel and Olive tree restaurant. I’ve been head chef here for 7 
years, I’ve seen many changes in the business over the years. 

From refurbishment of  the kitchen and restaurant, public 
areas and nearly the end of the last of the 29 bedrooms and 
bathrooms refurbishment. To gaining the first Michelin star 
and retaining it for 2020. Going out the way to put staff on 

wine courses, for senior members to go and explore other 
places’ experiences. Giving every department the tools and 

equipment to do our jobs well. This list could go on.  

One thing that has never changed is the constant and 
unquestionable support to not chase accolades, but the focus 
on our guests  to have the best experience possible . Which is 
what everything this place delivers at this quirky, luxurious 

hotel and restaurant.”

HEAD CHEF – CHRIS CLEGHORN
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“I would say the main reasons I enjoy working at the 
Queensberry is because it’s almost like it’s a family, Helen 

and Laurence have always been supportive with my 
development as an individual as I started at the Olive Tree 

as an apprentice and now I’m Chef de Partie. Another 
reason I enjoy working at the Queensberry is down to Head 
Chef Chris. He has a lot of time for everyone in helping them 
develop and learn, the way in which he works and what he 
is aiming for in the future is really interesting and exciting. 
Also Helen and Laurences plans for the hotels future are 

exciting. This all makes me want to carry on the hard work 
and help the team achieve the goals that will push the hotel 
and restaurant and deliver the best standard that we can.”

JAKE NICHOLLS,  CHEF DE PARTIE,  
THE OLIVE TREE RESTAURANT

OWNERS – LAURENCE  
AND HELEN BEERE
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CARING FOR OUR ENVIRONMENT
 

Increasing energy efficiency and reducing emissions

We invested £50k in a new boiler room in an 
effort to substantially increase energy efficiency 
and reduce CO2 emissions. A reduction in 
consumption of 30% We are replacing all possible 
cleaning products and chemicals with non-toxic 
environmentally friendly alternatives as well as 
introducing micro-fibre technology to reduce 
chemical and water usage. 

The majority of the produce used in the restaurant 
is locally sourced to minimise food miles and 
where possible is also organic. We are replacing 
all of our paper products with items that are either 
manufactured from UK recycled material or made 
from sustainable accredited sources.
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MARKETING AND GUEST FEEDBACK
 

“The service at the Olive Tree was absolutely impeccable.”

In comparison to 2018, we invested 15% more in 
marketing activities in 2019 (£70,840 vs £61,512) 
which was spent on a range of online and offline activity: 

112% growth in Direct bookings via our website 
2019 vs 2018

We have focused on inviting bloggers from across the 
country to stay at our hotel giving honest reviews of 
their experience.

“When you enter the Queensberry’s 
smart entrance hall, you’ll be greeted by 
a team who are dedicated to putting the 
guest front and centre, 24 hours a day.”

“Suffice to say that the meal was utterly 
delicious, and the service at the Olive Tree 

was absolutely impeccable.”

“The Queensberry Hotel is definitely a 
hotel I’d recommend if you’re planning 

a visit to Bath. In fact, a stay at the 
Queensberry Hotel may be all the reason 

you need to visit the city!”

“The Queensberry hotel will truly 
complement your Bath experience. In 

addition, the onsite Olive Tree restaurant 
will also reward you with one of the best 

dining experiences of your life.”

TRIPADVISOR COMMENTS ON THE QUEENSBERRY HOTEL:
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FROM OUR GUESTS
 

“Simply the best hotel in one of the most beautiful cities”

“I have had the good fortune of staying at the Queensberry 
hotel on a regular basis for the past 14 years over which time 

it has become my home from home. This is a family hotel 
with an owner and long serving staff that go the extra mile to 
ensure customer satisfaction, Fumani has been there to serve 

me that single malt in the early hours of the morning since 
my first stay 14 years ago!

Customer service, the tastefully appointed reception rooms, 
individually style bedrooms, the bar and the excellent 

Olive Tree restaurant that caters to the most discerning of 
customers should make this lovely boutique hotel your first 

choice if planning a visit to the beautiful city of Bath and 
want to stay in a hotel with that special touch.”

DAVID LITTLEJOHNS,  LEEDS

“I don’t know where to start when It comes to describing why 
and how much I love The Queensberry. I travel all around 

the world with my work and have been a regular at The 
Queensberry for over 10 years. Whilst I don’t necessarily 
enjoy leaving my home and family (to travel for work) I 

really do enjoy returning to what I consider to be simply the 
best hotel in one of the most beautiful cities.

Each and every time I stay I am made to feel incredibly special. 
There is a level of passion, warmth and attentiveness that 

exudes from every member of staff and is expressed through 
the exceptional quality of service. I think you only experience 

that kind of service at an independent hotel of this calibre. And 
The Queensberry epitomises the very best of its kind.”

RICHARD STEVENS
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NOT YOUR AVERAGE MARQUESS
 

Like the hotel itself, the commissioner and original owner of the property, the 8th Marquess of Queensberry who had the townhouses 
built in 1771, had many an intriguing quirk within his personality and career. However, it is his descendant,  

the 9th Marquess who made sure that the name Queensberry went down in history!

A patron of sport known as ‘Old Q’, John Sholto 
Douglas Queensberry, 9th marquess of 1844-1900 
and British nobleman, was the originator of the code of 
rules that governs modern boxing.

He served in the British army and navy and later 
was a member of the House of Lords (1872-80) as 
representative peer from Scotland. He is famous for 
drafting (1865), with the aid of John G. Chambers. The 
Queensberry rules for the sport of boxing. This code of 
rules, superseding the London prize-ring rules that had 
been introduced (1743) by Jack Broughton, contained 
the basic provisions that govern boxing today.

The Queensberry rules were gradually adopted in 
both Britain and the United States and by 1889 they 
were standardised.

In 1895, objecting to the liaison between his son, Lord 
Alfred Douglas, and Oscar Wilde, Queensberry left an 
insulting letter to Wilde in a public place and was sued 
for libel by the writer. In this libel suit, which Wilde 
dropped, information was brought to light that led to 
the conviction of Wilde for immoral conduct.

Like these men before them, Laurence Beere and 
his team are happy to follow in footsteps of the 
Queensberry family ethos - standing out from the 
crowd and doing everything that little bit differently!
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The Olive Tree Restaurant, nestled in the basement 
of the Hotel (but with its own separate entrance from 
the exterior), continues to receive rapturous praise 
from guests and locals alike. Most impressive and 
recent among all the diverse accolades over the years 
is the award, in October 2018, of a Michelin Star. 

Head Chef, Chris Cleghorn, has honed his exceptional 
cooking skills as the protégé of a trio of world 
renowned Michelin Star chefs; Heston Blumenthal 
(Fat Duck at Bray), Michael Caines (Gidleigh Park) and 
Adam Simmonds (Danesfield House). At The Olive 
Tree, with his kitchen brigade, he creates menus that 
reflect the very best of British using only the finest 
ingredients that reflect what’s bang in season.

Situated in the heart of the West Country, The Olive 
Tree restaurant has the choice of a plethora of local 
suppliers and it is simply a no-brainer that Chris and 
his team are committed to sourcing locally. The 
menus read like a who’s who of the most committed 
and high-quality artisan food producers to be found 
in this part of the country.

The majority of The Olive Tree’s meat comes from 
local farms: beef, lamb and pork from Walter Rose 
in Devizes, and during the game season, birds and 
venison are sourced from Everleigh Farm in Wiltshire.

The celebrated Eades family grow vegetables on their 
farm which is nestled on the hillside of Little Solsbury 
(of Peter Gabriel’s song fame) and they often plant and 
nurture crops to Chris’s own requirements. Wiltshire 
Truffle source and supply the ultimate luxury 
ingredients to enhance dishes on Chris’ ‘5’ & ‘7’ menus. 

THE OLIVE TREE - PASSIONATE ABOUT FOOD
 

Like its rooms and its overall ethos, food and drink at The Queensberry receives the same unashamed attention to detail,  
and the same passion for that certain something you just won’t find anywhere else

Expect to find signature dishes such as 
Everleigh Farm venison with beetroot, 

dauphinoise potato and chestnut.

AWARDS

-  One Michelin Star 2019 – 2020

-  Best Chef Award Winner 2019 – Crumbs

-  Best Restaurant Award Winner 2019 – Trenchermans

-  Restaurant/Bistro of the Year Gold Award- Bath, Bristol 
& Somerset Tourism Award 2019-2020

-  Restaurant/Bistro of the Year Silver Award- South West 
Tourism Award 2019

-  Gold Award 2017 – 2019 Taste of the West

-  Best Foodie Hotel – Food Magazine Reader Awards 2017

-  Certificate of Excellence 2016 – 2019 – Tripadvisor

-  AA England and Overall Wine Award 2014-15  
– AA Hospitality Awards

-  Best Restaurant Award Winner 2017 – Crumbs

-  Best Front of House Award Winner 2018 - Crumbs
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The space is as flexible as it is striking. Arranged 
over two levels, there are plenty of areas for small 
groups to huddle privately, while there’s also direct 
access, in the warmer months, to the peaceful and 
recently redesigned gardens.

Key to the bar’s enduring appeal, apart from its 
overall sense of cheeky, off-beat Britishness, is its 
wide and eclectic range of cocktails, created and 
mixed by friendly experts. Just as The Olive Tree is 
animated by a continuing determination to offer

the very best ingredients fashioned into the finest 
menus, so The Old Q Bar also has at its heart a serious 
pursuit of some of the world’s finest drinks, blended 
with the respect and seriousness they deserve.

BOXING CLEVER - THE QUEENSBERRY BAR
 

The final element to complete the Beeres’ vision for their property is The Old Q Bar.

Comfortable, intimate and stylish, the 
Old Q Bar nods in the direction of the 

Marquess of Queensberry, with its gloves, 
framed prints and contemporary take 

on the Marquess’s original Queensberry 
Rules to codify and civilise the sport.
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Rather than engage the services of a well-known 
bulk hospitality provider, with all of the more 
standard top drinks ranges, he discovered Bruce 
Perry of Marrussia Beverages, the number one 
importer who, in its own words, only works with 
‘very special spirits’. 

As a result, the Queensberry’s beverage list is a 
myriad of stories - with rare whiskies sourced from 
the smallest distilleries in Scotland (obviously!), 
Ireland, Japan and The States and the very finest of 
spirits that provide the palate with the cleanest and 
most satisfying of tastes. 

Again, in a daringly different way, The Queensberry’s 
wine list is quite unlike any other. Laurence 
works with six main wine suppliers and has tasked 
them with sourcing an unusual and top quality 
set of wines for the hotel’s list. What really 
sets it all apart however is its layout. The same 
old list, created region by region, is not for the 

Queensberry. The Queensberry wine list is created 
to show the characteristics of the wines within it, 
and headings such as ‘Full Rich Ripe and Toasty’ 
or ‘Mouthwatering Sweet and Sour Reds’, allow 
connoisseurs and novices alike to select the 
perfect choice with attentive assistance from the 
continually trained team.

As a result, the teams at both The Queensberry and 
Eaux de Vie were very proud to have been identified 
for particular note by the AA Restaurant Guide 
and the Good Food Guide for this expansive and 
inspiring beverage list. It was also winner of the ‘AA 
England and overall Wine Award 2014/2015’ at the 
AA Hospitality Awards, and has been in the AA top 
100 wine lists for more than 16 years.

DRINKS, DARLING?
 

Laurence Beere is particularly passionate about wine and spirits and when he set out to create a wine list for The Olive Tree Restaurant 
he was determined to make it standout and to bring together an eclectic balance of the traditional and the new, the serious and the fun
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01. Manners, decorum and kindness to be shown  at all times

02. No indoor horse-riding, audible obscenities or 
shouting into mobile phones at any time

03. It’s Bath, ok? With the A pronounced like the  A in arm, 
not the A in bat 

04. The sign of a true gentleman, and a lady, is to  know 
one’s limit

05. Gentlemen whose trousers fail to reach the ankle 
may be discouraged from wearing white socks, at the 
discretion of the management

06. Anyone overheard attempting to sell timeshare 
properties in the bar may be asked to leave

07. Headstands, handstands, cartwheels and Arab springs 
are permitted in the bar only with the management’s 
written approval, and appropriate insurance 
documents

08. Please remove motorcycle helmets before 
attempting to drink

09. Anyone attempting to secure bar staff’s attention by 
clicking their fingers will be scowled at, perhaps even 
ignored. Our bar staff may be cute, but they are not 
puppies

10. Customers whose laugh sounds like Woody 
Woodpecker turned up too loud may be looked  at 
funny. It might not be right, we’re just saying we might 
not be able to help it

11. No stilts, pogo sticks, space-hoppers, flaming torches 
or whips at the bar

12. Management and staff reserve the right sometimes not 
to look all that well. They’re probably just tired, ok? 
I mean, have you seen the hours they work? YOU try 
putting in those shifts and always looking like you’ve 
just had a facial, a haircut, a manicure and a holiday

THE QUEENSBERRY RULES
 

What prevents us drowning in a quagmire of anarchy and excess? Rules. 
The rules of nature (water will not run uphill); the rules of decency (no, after YOU);  and the New Queensberry Rules which,  

we’re sure you’ll agree, amount to no more than common sense.
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